
 

  
 
 
 

 
Made In America 

Passion Food Hospitality’s District Commons innovates cuisine from America’s past and present 
 

“Family meals,” the in between shifts food made for the staff, by the staff at most restaurants, is 
drawing a late-night crowd of in-the-know diners at District Commons, at Washington Circle in 
the heart of downtown DC. There chef and partner, Jeff Tunks, offers the crew’s delicious dishes to 
guests daily with the ring of a farm bell at 10 pm, except Sunday when they’re served at 8 pm, and 
until they run out, which is often within the hour. He rotates the meals each day of the week and 
they are just $12. For example, Monday is ‘Baja Blues’ Fish Taco Night on Wednesday the staff 
performs “Midweek Ritual of Cleaning Out the Walk-in” refrigerator and prepares Chicken Fried 
Steak, crispy breaded succulent beef served with Creamy Mashed Potatoes and Green Beans.  
 
The team at District Commons, which a good majority came from the group’s well-liked TenPenh, 
bring back the Southeast Asian restaurant’s signature dishes on Thursdays for family meal. Look for 
chef Ting’s beloved spicy curries and Thai style Bento Boxes with seasonal specialties such as, 
Vegetable Laden Rice Noodles smothered with peanut sauce; Tangy Green Papaya Salad with Salty 
Dry Shrimp; and Warm Sticky Rice Pudding for dessert cooked in coconut milk and topped with 
sweet mango. But the staff’s favorite is Pupusas, a thick and puffy warm corn tortilla filled and/or 
topped with Latin seasoned Beef, Chicken and Pork. Explore this El Salvadorian traditional dish 
made fresh by natives of the country. The Friday night special is followed with “BFD,” breakfast 
for dinner night [and not those initials- no cursing here], on Saturdays, with spicy salsa topped 
Huevos Rancheros also served on handmade warm corn tortilla. Sunday is Fried Chicken Night. It’s 
crunchy and incredibly moist since the chicken is prepared with “Crisco, Cast Iron and Patience,” 
and comes with flavor drenched collards, and gooey mac and cheese. Humor continues in other 
sections of the menu with dishes like, “Second Date” Caesar Salad, featuring anchovies and a 
generous dose of garlic. 
 
Offering something for everyone, luxury stand bys are available in the “Recession Proof” menu 
department with such fancy fare as N.Y. Strip Steaks with mahogany charred crusts and moist 
flavorful prime beef.  The menu also features crispy Flat-Breads cooked in a Woodstone open-
hearth oven with such creative toppings as lamb sausage teamed with eggplant, goat cheese and 
pomegranate molasses, a scrumptious melding of Middle Eastern flavors.  
 
“The Pig Board,” a wooden tray shaped like a hog, is obtainable in the bar and dining room. It 
showcases artisanal hams from around the country that are unavailable elsewhere, Vermont 
Creamier’s butter and pickled cherries. The raw bar – with chef Tunks’ personally selected highest 
quality seafood -- and an array of sandwiches that rotate daily are available at the bar.  
 
Both the bar and dining area are playfully decorated with graffiti-style art along with historic black 
and white images of iconic scenes in DC, creating a casual atmosphere that matches the 
approachable and comfortable cooking style served at District Commons. But from the hamburgers 



 

to the chops, the food is prepared with care, incorporating daily deliveries of local, domestic and 
organic ingredients.  
 
A kids’ menu features one of the owner’s children’s favorites, ham biscuit with house-made jam. 
Most everything that can be prepared at the restaurant is made in house by the team of cooks. 
 
Following the tavern theme, District Commons has an extensive beverage program that includes 
over 20 beers on tap from around the globe, both tap or bottle add up to 99 beers on the…, and a 
well focused domestic wine selection and specialty cocktail menu where the humorous names will 
leave you laughing to the next order. So the bar remains active throughout the day, evening and late 
night, as does the sister restaurant next store. 
 
Burger, Tap & Shake, which shares the kitchen with District Commons, the counter service burger 
and fries joint builds your chuck by the buck. The daily grind of beef and brisket, hand formed 
patties, and char-scarred burgers on a buttered toasted house made bun with your choice of cheeses, 
toppings, and sauces --is not an invention, but a temptation. From 11 am to close, seven days a 
week, the cooks churn out over-the-top delicious burgers, hand-cut double fried fries, their own cola 
and adult shakes prepared with liquor that are called, “Shaketails.” 
 
For More Information Contact:  
Simone Rathlé | 703.534.8100 
president | simoneink, llc 
simone@simoneink.com  
simoneink.com | @simoneink 


